VIRTUAL RECIPES 

Traditional Starter 



Bitter Bites 



Morning Mists 



Bhate/ Pora/ shenka \ Steamed/ Roasted/ Bakedl 



Shaak T edible herbs/ leavesl 



Bataa to Bharta T Mashed and Stir- fried! 



Classic recipes T Cuisine through the agesl 



1 2 3 4 5 




Fry and Fritters 

Bhaja bhuji and Tele bhaja 

Phul/Pata r flower/ leafl Bhaja 

Sabzi T vegetables! Bhaja 

Maachh Tfishl Bhaja 

Egg fries 

Paultry 

Meat 



Festival Hits 



1 2 3 4 5 




Rice - Bhaat >> 

Tummy- filling tasty meal 
Lebu riemonl Bhaat 
Khichuri 
Paanta 

Veg Fniramishl Polao 
Non-veg ramishl Polao 
Misti F sweet! Polao 



Dom-e Ranna I" cooked in sealed vessell 



Daal - Lentil > > 

Dal Traditional phoron [tempering! 



Sabzi Tvegetablel Dal 



Tok Fwith hit of sourl Dal 



Muro/Chingri rfishheaoVprawnl Dal 



12 3 4 




Curry- Tarkari- Veggies >> 

Posto r poppy seedl Tarkari 



Bori r lentil frittersl Tarkari 



Shorshe r mustard seed pastel Tarkari 



Til T sesame seed pastel Tarkari 



Fruit in Curry - Tarkari 



Chhanchra - ChhenchM - Charchari - Chapar- Chhakka 



Dimer Teggl Curry 



Nonveg Tarkari 



1 2 3 




Fish - Maachh > > 

Machherjhol T gravy! 
Macherjhal Tspicyl 



Korma Kalia 



Paturi r wrapped in leafl 







Machher Tok Tsour-fishl 







Traditional specialities 



12 3 4 




Meat - Mangsho >> 

Mangsherjhol [stewl 
Kosa rspicyl Mangsho 
Keema / Mete T mince/ liverl 
Regional Special 



12 3 4 




Ambol 



Sour - Tok > > 



Chutney 



Pickle 



12 3 4 




Sweet- Misti >> 

Famous Bengali Yogurt 

BhajaMisti 

Bhapa Tsteamedl Misti 

Roser T syrup basedl Misti 

Naram-Pak and Karra-Pak Sandesh 



Nam Moa Tdry sweetsl 



Regional Specialities 
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Beverages > > 

TEA- CHAA- DRINK 



12 3 4 




Snacks > > 

J ol-Khabar T Bengali speciall 



12 3 4 




Traditional spice mix 

Bengali Panch phoron 



